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In the state of Minas Gerais (Brazil) there are approximately 30 thousand producers of artisanal cheese. The 
production of this cheese, called "Minas", is associated with a very important economic factor, since many 
family farmers have such a cheese as the main source of their income. However, this process is empirical 
and requires standardization of the product in order to attest cheese its quality and safety. In this work it is 
utilized a scientific-molecular technique of protein analysis to monitor the degree of casein hydrolysis. The 
aim of this work was to offer a strategy for the molecular analysis of polypeptide chains in artisanal cheeses. 
For the technical analysis of proteins, the well-established electrophoresis method (TRIS / TRICIN) was used 
for concomitant protein and peptide determinations, being simpler than many chromatographic methods. 
Regarding the obtained protein extract, the association of lyophilization with solubilization of the dried 
sample with a buffer was applied. This represents a new strategy for molecular protein analysis. The 
method deals with the direct solubilization of lyophilized cheese in electrophoretic buffer followed by low 
temperature submission to defat the material. Two mg of lyophilized cheese were solubilized in 
electrophoretic buffer and submitted about 4h at -23°C. After centrifugation (5,000 rpm; 2 minutes) 30 μL 
aliquot of the defatted cheese extract was applied on electrophoresis gel. The results revealed the integrity 
of casein in the polyacrylamide gels observed after staining with Coomassie Blue. The clear image of 
polyacrilamide gels permitted an excellent visualization of casein bands (α, β and K). From now on, this 
analytical procedure can be used to detect molecular modifications of the protein profile resulting from 
casein degradation. In this work, it was utilized cheese from three different producers (called 1, 2 and 3). 
This proposed method can be recommended for the control of the whole process of cheese maturation due 
to its facility in showing simultaneously in the polyacrylamide gel image, the three different caseins and the 
low molecular weight peptides. 
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